
CHÂTEAU LA GRAVE BECHADE 
« Cuvée Prestige »
AOP Côtes de Duras Rouge

• Grape variety: 100% Merlot

• Vintage : 2020

• Vinification / aging : Traditional vinification, aged 
in oak barrels for 12 months.

  La Grave Béchade was established around 1876 on 
the site known as La Grave by Mr. Abdon Béchade, prefect of the 
republic. From the outset, the chateau implemented mixed farming 
with horses, vineyards, hazelnuts, and plums. Since 2015, Mr. Burrus 
has taken the reins of the estate to pursue a policy of quality.

VIN

NOTES DE DEGUSTATION

Serve at 16° Cheese Grilled or roasted 
red meats

Deep and dense, shimmering red color. The nose is filled 
with complex aromas of toasted bread, black cherry, and 
blackberry. On the palate, it is rich, full-bodied, smooth, 
and elegantly supported by judiciously measured oak and 
velvety tannins. A devilishly charming Côtes de Duras.　
　

CONSUMPTION AND PAIRINGS

Andréas Larsson, the world's best sommelier, 
tasted our wine, and it ranked 2nd out of 150 
bottles tasted from the South-West with a score 
of 92/100.
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